The purpose of this paper is to provide an estimate of the amounts of foods required to meet the needs of calories, protein and calcium of the population of the United Kingdom. The first step was to plan, for representative individuals in the various age and other groups, diets which would conform with British dietary habits unhindered by rationing, and provide a sufficiency of calories, protein and calcium in accordance with the recommendations of the Technical Commission of the League of Nations (Table 4 , columns headed R).
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a selection of common protective foods will ensure safe intakes of the necessary protein, minerals and vitamins for a pregnant and nursing woman and for infants and children of ages up to 14 years'. The second report of the Technical Commission on Nutrition (1938) of the League of Nations gives further particulars of the supplementary energy required for varying grades of muscular work and suggests levels of intake for minerals and vitamins. In discussing the quality of protein, the Technical Commission of the Health Committee (1936) merely said that it should come from mixed sources and that 'it is desirable that a part of the protein should be of animal origin'. No support was given to the earlier statement of the Mixed Committee on the Problem of Nutrition (1936) that 'it is usually held that about 50% of the protein in the diet should be of animal origin'. The many statements that have been made that definite amounts or proportions of animal protein are essential for good nutrition are not supported by any experimental evidence. We, therefore, have based the composition of the planned diets, on which our estimates have been made, on prevailing dietary habits and not on any alleged standard for animal protein.
The reports of the Technical Commission cannot be applied as they stand to a mixed population because they contain numerous gaps. For instance, the dietary schedules cover only the expectant and nursing mothers, and children from o to 7 years and from 12 to 14 years, and only general statements are made about other people. The result of applying the Technical Commission's recommendations to the population of Great Britain was worked out for the Ministry of Health's Advisory Committee on NutritiQn by Mr R. F. George and one of us (H. E. M.). In doing this, account had to be taken of the age and sex distribution of the population, their body-weight, type of occupation and other particulars, such as the muscular activity of children and adolescents. The results of this study have already been published (West Riding of Yorkshire County Council, 1939; Magee, 1943; Bransby & Magee, 1947) , and the values obtained for protein, calories and calcium are those used to represent the requirements in the columns headed R in Table 4 . t No cheese is allotted to the expectant mother, or to the infant under I year, to be eaten by the mother. In both cases, the calcium requirements are met by the foods already included. Both the expectant and newly delivered mother may, however, care to substitute cheese for some of the meat and eggs.
1 Includes dried fruit.
3 Includes fresh and dried fruit and fruit content of preserves.
il Includes sugar content of sweets and preserves.
7 Includes bread.
** Includes cereals and flour.
1.t Includes butter, etc., and the fat in sweets.
Requirements of individual foods Milk
'The Technical Commissioh recommended that expectant and nursing mothers should have about 2 pt. ( I 1.) of milk daily, and that a comparatively large quantity should be provided for infants, children and adolescents; the Advisory Committee on Nutrition, Ministry of Health (1937) stated that 'the desirable amount of milk is, for children, from one to two pints per day; for expectant and nursing mothers about two pints per day, Table 4 The populations on which these are based are given in the footnote following Table 4a . 
Meat, fish, ofJals and eggs
Neither the Technical Commission nor the Ministry of Health's Advisory Committee made specific recommendations of the desirable amounts of the individual foods in this group. Our menus include one or more cooked meals a day for persons of all ages except infants, comprising helpings of these foods sufficient to make tasty and attractive dishes.
Potatoes, fruit and vegetables
These provide alternative sources of ascorbic acid in the diet, except for infants. The Ministry of Health's Advisory Committee recommended that the pre-war consumption of potatoes could be increased with advantage and, therefore, we allowed for a consumption of potatoes greater than that pre-war, but somewhat less than at the present high level. We retained the vegetable consumption at about the wartime level and included about the amount of fruit consumed before the war, for the sake of variety and palatability.
Sugar
Excessive consumption of sugar is not looked on with favour because it displaces more nutritious foods from the diet, tends to pervert the taste and blunt the appetite of children, and seems to play a part in causing dental caries. Nevertheless, wellbalanced diets can be achieved containing fair amounts of sugar, as long as the flour is of high extraction. Moreover, sugar is a good and easily assimilated source of carbohydrate. Weighing up the advantages and disadvantages we concluded that a consumption level between the pre-war one and that of 1946, which was insufficient for domestic purposes, would meet the tastes of the majority, with a minimum of dissent from nutritional experts.
Cereals
We made allowances of breakfast and pudding cereals sufficient for customary domestic practice. The amount of flour allotted to each group.was not based on any recommendation, but was adjusted to bring the calorie intake up to the requirements; it was, thus, used as an 'elastic reserve'.
In framing the diets we took account of other nutrients besides calories, protein and calcium; without discussing these in detail, it can be said that the diets did provide for adequate intakes of all these other nutrients.
Adjustment of dzperences between amounts retail and the edible, together with the inedible, portion of food, for purposes of comparison
In our planned diets the amounts of food allotted to each age group (Table 3) are expressed in terms of the food as edible, together with the inedible, portion, but the pre-war, base-line figures of national food consumption ( Table 5 , column I) are those for foods entering the retail stage of distribution. Our estimates had, therefore, to be adjusted back to the retail stage of distribution to make comparison possible. Before the war 3000 Cal./head/day entered the retail stage of distribution, whereas the average requirement was 2590 Cal./head/day (Ministry of Food, 1947). The number of calories entering the retail stage thus exceeded the theoretical requiremerit by 16%, reduced to 13 % in 1946. We, therefore, increased our totals of food 'as purchased' by 15 % to bring them back to the retail stage.
Statement of requirements
Our final estimates of food requirements are set out in Table 5 decrease of 5 yo is suggested by Leitch, and for potatoes, fruit and vegetables (excluding legumes) a decrease of 8% compared with our increase of 30%. Leitch' s estimate for meat, fish and eggs would reduce consumption to about that in 1941, the worst period of the war. The differences are doubtless due to differences in selection of the kinds and amounts of foods whereby the targets set for nutrients by the League of Nations could be reached. We regarded as fundamental the satisfaction of the public taste and this obviously could not be achieved in these islands without liberal amounts of meat, fish and eggs. Since Leitch's estimates for these foods are far below ours, it would seem that she attached less importance to this criterion than we have done. Our procedure was governed by two important assumptions, that there would be no rationing, and that nobody would obtain more or less than the quantities we had allotted to them. Without strict rationing, the latter would not apply and consumption would be influenced by factors such as income. It would, therefore, be necessary to provide more of the nutritious and dietetically desirable foods than the estimates in Table 5 allow. These considerations raise questions of a social and economic nature which might well form the subject of a future symposium of the Society.
